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PILLS CURED
D AND SCIATICA

ears ago and He is
hy You Should Try
Pills First.

Bay, Nild., (Spee-
s Kidney Pills px;egt
tica and Lumbago,
and for all, is the
Alfred Crew, post-

master says in tell.
is three years since
pmbago and Seciatica.
Hs did it, and T em
cure was permanent.
In my Back, Cramps
hooting Pains across
often found it hard

night, and when I
unrefreshing. 1 was
xd, but without get-
and at last I was
Dodd’s Kidney Pills.
altogether and they
way and quite cured

ure by -Dodd’s Kid-
of trying something
1 use Dodd’s Kidney
ill never need to try
" They always cure
he Kidneys and all

canséd by sizk

fr. Miller is after
his cow went dry.
phwat was it? Mr.
Willie milked the
} wan of thim new-
in’ machines.
trom winter’s cold
t frequently .puts a
system that pro-
mphcations, always
serious. A common
is  dysentery, to
prone in the spring
ie very best medicine
ing this painful ail-
Kellogg’s Dysentery
a standard remedy,

posterity ‘will recog-

d Senator Berghum,
hm lucky enough to
more than ordinari-
in preserving like-

s and take no other.

dayv on Wall street
lgged by his spouse to
‘e he promptly pro-

nap. In the midst
kened by this, in the
ents:
a rich chord! Tsn’t

how much would
th?” he n’m;rmured.—

> Worm Exterminator
3 from tihe system
o the child, because
e fully effective, i3

minders.

methods to which
t in-order to remind
that “letter, fo buy
to keep that appoint-
son. One ties a piece
his walking stick,
his handkerchief, a
loose  cash in an un-
ket.
»ssful plan is that ot
of business. A liberal
or snuff spread over
ef greets his olfactory
er he extracts it from
nd then he exclaims,
me’—
ive method is to place
on your key ring.
you are not only re-
t “something” by the
r rings from your fim-
time you use your keys
d upon your attention.

May’'s Retort.
ucy (“Toby, M.P.”"), in
g reminiscences, says
ay’s custom to plaster
hair close to his head,
forehead. Mr. Luey’s
contrary, has a “life-
onal habit”’ of standing
Dne night, after leaving
inner-table, Mr. Lucy
on the head of his
d, “My dear Phil, why
Ir hair like that®” May
with one of his quaint
d nothing. Next week
sketehes of Phil May
bristling at all points,
hey. with his rebellious
down in May’s pecu-
e legend ran: -“First
ond Genius: “Why on
do your hair in that
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RITELRS upon eulinary
topics and praectical
housewives make
much of the neces-

sity of preserving an even tempera-
ture for rising dough in winter time.
The old-fashioned cook wrapped her
bread .tray in flannel and newspa-
pers and scolded the trespasser who
left the kitchen door open after the
dough was put to bed in a warm cor-
ner. The trained cook of to-day
sets her dough in a patent pan with
perforated top, out of possible
iraughts, and consults her thermom-
eter regularly and selicitously.
~ The average housewife assumes,
if she does not assert, that summer
breads can take care of themselves.
reality, overfermentation is as
rave an evil as the arrested proc-
3. Summer boarders do not need
be reminded how many times a
week sour bread receives the slight-
est of apologies from the farmstead
¢ If she thinks it worth her
to attempt correction of the
lamage done to her dough over
night, she kneads in‘soda with a
heavy hand that leaves acrid, yellow
streaks in the baked loaf without
neutralizing the acidity of the mass.
Yet good bread is mever more a
necessity of comfortable living than
n warm weather. Sour viscidity in-
ults gastric juices and taxes to the
1tmost delicate muscles made lax by
eat. Hot yeast bread belongs of
ght to the winter bill of fare. It
loes not begin to “ripen” until it is
Id, nor does it sit easily upon a
ajority of stomachs until it has
en twelve hours out of the oven.
It is so well understood by people
f common intelligence that griddle
akes come and depart with frost,
that I need not enlarge upon the
son of their banishment from the
les of people who have any
wledge of gastronomic ethies.
many eaters, especially the
nd brothers for whose delecta-
n women ‘cater and cook, will
e hot breakfast breads, I offer
-day some tried and proved re-
pes for a few of these. Here the
work of fermentation is completed
n the baking. They all belong to
¢he biseunit family, -and; if rightly
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nade, are delicate and digestible.

Nonpareil Quick Biscuits.

Ore quart of flour, two heaping table-
gpo onfuls of lard, twe cups of sweet—
vou can get it—new milk, one tea-
nful of soda, two teaspoonfuls of
€am tartdf, one saltspoonful of sait.
Rub the soda and cream tartar into the
ir and sift all together befc.a they
_wet, then put in the salt, next the
1, rubbed into the prepared four
ickly and "lightly; lastly, pour in the
k. Work the dough rapidly, knead-
ng with as few strokes as Dossible.

tress

An Improved
(] F7our- Cca&rn

Roll out lightly, cut into cakes-at least
half an inch thick, and bake in a quick
oven.

Brown Biscuits.

One pint of Griham flour, nearly a
quart of boiling water or milk, one tea-
spoonful of salit.

Scald the flour when you have salted
it into as s6ft dough as you can handle.
Roll it nearly an inch thick, cut in
round cakes, lay wupon a hot-buttered
tin or pan, and bake them in the hot-
test oven you can get ready. Hvery-
thing depends upon heatf in the manu-
facture of these. Some cooks spread
them upon a hot tin, and set this upon
a red-hot stove.. Properly scalded and
cooked, they are light as puffs and very
good; otherwise they are flat and tough.
Split and butter while hot.

Graham Biscuits.

Stir together in-a chopping bowl a
pint of Graham flour and a half pint of
white flour. To this add-e teaspoonful
of salt, oné of sugar and two rounded
teaspoonfyls of baking powder. Mix
thoroughly and chop into the mixture
two tablespoonfuls of lard or other fat.
Add a pint of milk, and if the mixture
is then too stiff to handle, add enough
water to make into a soft dough. Turn
upon a floured beard, roll out and cut
into biseuits, handling as lttle and as
lightly as possible. Bake in a steady
oven.

Sour Milk Biscuits.

©ne pint of sour or buttermilk, one
teaspoonful of soda, two teaspoonfuls
of melted butter.

Flour to make soft dough—just stiff
enough to handle. Mix, roll, cut out rap-
idly, with as little handling as may be,
and bake in a quick oven.

Tea Cakes.

Sift a quart of flour:three -times with
two teaspoonfuls of baking powder and
one of salt. Chop into #his a tablespoou-
fru{‘ of butter and one of lard or other
a 3

Mix in a bowl with a woogden spoon,
adding about three cupfuls of milk, or
enough to make a soft dough. -‘Turn out
upon your board and roll with swift,light
strokes into a sheet half an inch in
thickness. Reverse a jelly cake tin upon

the sheet and cut ‘with a sharp knife
just the size of the tin. With a spatula
transfer to a floured baking pan and
bake in a quick oven.

Split while hot, butter and cut into
triangular pieces, six to-each cake. Do
not divide them until the triangles are
drawn from the plate by thosé who are
to eat them.

Maryland Beaten Biscuit.

One pint of flour, dne cup of water,
one teaspoonful of salt. Mix into &
stiff dough; transfer to a floured block
of wood and beat with a roling pin
steadily for ten minutes, shifting the
dough often and surning it over several
times, Cut into.round cakes, prick with

A Ventijate@

a straw and bake in a brisk oven.
o~rSo - ft erhomwivel add a;tablespoonful

e B8
Graham Gems.

Into & quart of warm milk stir four
eggs that have been beatin only a lit-
tle, add a tablespoonful, each, of melted
butter and sugar. Add now gradually
three cupfuls of Graham flour that has
been sifted with a heaping teaspoonful
of baking powder. Beat very hard for
seven or eight minutes and. bake in
greased and heated gem pans’

: Popovers. b
Two cups of flour, llttod twice, with

Tre Ond-rashi
2 =2n

one teaspoonful of baking powder, half
a teaspoonful of salt, two cups of milk,
one egg, beaten very light. Beat for
four minutes and hake in hot, buttered
pate or gem pans il 2 brisk oven. Serve
at once.

Wafers (No. 1).

One pound'of flour, two tablespoonfuls

!Xe)l’eyk’ay o; Bt

Loaves

of butter, a little salt. !
Mix with sweet milk into stiff dough,
roll out very thin, cut into round cakes,
and again roll these ‘as thin as they
can be handled. Lift them carefuily,
lay in a pan and bake very quickly.

h are extremely nice, especially
for invalids. They should be  hardly
thicker than writing paper. Flour the
baking pan instead of greasing. -

5K
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Wafers (No. 2). :

Rub two tablespoonfuls of butter into
a pint of flour, add enough iced water to
make a stiff-dough, put upon a flo
board and roll out as thin as writing

aper in rounds as large as a saucer.
gake in a floured pan in & quick oven.

They should be rough and ‘‘bubbly
on top. Eat cold. ;

AROUND THE HOUSEWIVES’

HAT shall ws do with our children’s
feet in summer time? Shall ‘we
allow them to discard shoes and

stockings entirely and go barefoot? Here

are three little girls n¥ed 6, 8 and 12 years,
h greatest delf:h t in

barefeet. We think it heal 1

them to do it.

aside conventionalities and

to indulge in the barefoot bit?

cruel to deny them their greatest pleasure.

Kindly favor me

an early reply, as -
l.het weather is so seasonable new for {;&re—

eet.
Also, tell us haw_to whip childfeh when
deserve advise

not the latter two be preferable, as they
are softer and more pliable r:rd not S0 G‘lft
to- injure the child as a rattan? ‘Would
you consider three or four 'well-directed,
neveredit;l:Wg :gl ;,;ch hf‘ol:-d :b::ﬁ ) ht tol;
.an T

earoa oldx?y The ellx:‘lfdm are not ‘‘bad,
bit 3 gcod, wnibpipe Bes o most sisiary
effect on em.

early reply. ANXIOUS =~ 07 )

1. You speak of runming” bareroovc as
your children’s ‘‘greatest pleasure.” I
infer from your mention of this prac-
tice as a breach bf conventionality: that
their associates wear shoes and stock-
ings. Would not the pleasure the little
girls take Iin discarding footgear have
a formidable -drawback in the ridicule
of their playmates? It is absolute cru-
elty to force any eccentricity of dress
or undress upon a tive 1d. More-
over, is not that a questionable custom
which entails future inconvenience or
suffering? Your children’s feet will be
painfully cramped when they resume
Shoes and stockings in the autumn, aft-
er the unbound: liberty of the sum-
mer. And excuse me for -ayigg that
girls of 9 and 12 will look hoydenish,
pot to say vulgar, running barefoot upon

e street.

thz. My mother (rest her sweet, faithful
soul!) was one of the wisest and, at the
same “time, gentlest disel itnarians 1
have ever known. She fast to the
Solomonic = creed ‘of corporal punish-
ment when needed. The articles of her
creed were few and strong: First, never
strike a child when one

a.n;rgl Sec-
ond, never threaten to whip a child un-

less you intend to do it. T h}. the cer-
tainty, and not the severity, the pun-
jshment makes it _effective., Fourth,
make.a child understand fully why he
or she is punished, and that the 1{)m‘ent
is moved by love and duty to inflict it.
One of her sayings, founded upon wide
experience ‘and observation, was: “If-a
child has been properly managed from
his birth, he will never need to be whip-
ped after he is b years ~old.  -Other
modes of ‘correction should then be
used.” : F

Suffer me to add that more affection-
ate and obedient children are seldom
seen than the seven whom she brought
up to a man's and woman's egtate.

1 am afraid you and’I may not agree
as to what makes whipping “salutary.”
The use of the rod is an extreme meas-
ure. - When frequent appiicatiop <has
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made the child familiar with it it ceases
to be ‘“salutary.” Forgive my further
plain speaking when I say that the im-
plements you mention—‘‘rattan,’” ‘“‘cow-
hide” and “strap”—form _a adetestable
trio that should never-enter a civilized
household. A small supple switch that
stings, yet cannot bruise or mangile the
tender flesh, is altogether adequate to
the demand for chastisement. My moth-
er maintained that willow switches were
a “meansiof grace.”

AY I ask & favor of ‘this seemingly
all-wise body? - How am I to color
a pure white straw hat either navy
blue or black? It has met with misfértune,
and must do for this season. ?ny return
favor, within my tmitations, wil} be ‘cheer-
fully granted. B 8
I can only reiterate the ad¥lce 1 gave
given to dozens of others who have ask-
ed of the comparative virtues of domes-
sic dyes. If your hat be valuable, send
it to a professional dyer aud have it
properly colored. Amateur work of this
kind is almost invariably a failure.

VENTURE to offer for family use a
for hives and prickly heat

which has workeéd wonders upon suffer-
ca 4 og:ehold:

any #
face
traveling. It also answers
der, 1f rubbed until dg ‘l'l en

SINCERELY wish you would send me
(or forward this letter) the address of
her who signed herself ‘‘A Happy Wife

and Mother.”* 2 -
Whole wheat meal and flour are the great-
on earth, when pre-

. ,tuey ones’
her..

the expression of '
e:pirth ymyomdoubt-

4
I Hold your address

Fpleasure. |
P i

COUNCL TABLE WITH MARIO

tried everyth
ask, ‘‘Can one help us?
A NEW BER FROM THE WEST.
As plainness of speech upon nursery
government seems to be the ordcr of
the d this week, 1 submit that your
child should hgve been taught obedi-
ence to rightful authority and in whom
that authority was vested the time
he was a year old. I thi you are

g we can think of, and mow

mistaken ia supposing that he is not
old enough to understaid the meaning
of ‘‘punishment by deprivation.” When
he is determined to have his way, show
him that i:u are even more -deter-
mined to ve yours. If “spanking’”
hardens him, try standing him in a cor-
ner, tying him in a chair or withhold~
ing from him something he wants to
have. Be very patient and very firm

N HARLAND

with him, keeping beforé your mind ail
the time that in compelling him to cbey
you you are teaching him the rudi.
ments of self-government. - You can
hardly do your child a greater wrong
than to allow him teo grow up undis-
ciplined and wayward. ce your
present comfort and his to avert this
evil. 'You cannot begin too saon: mucl
time has already been lost.

‘Newhspapers ldeal Mops—Best Way

By M. E. Carter.

Copyright, 1905, by A. 8. Barnes & Co.
giving floors. their seond
, n% wet new! L will
be found very good substitiites
. cloths or mops. They are
far less trouble because they can be fre-
quently - and thrown away, when
soiled, whereas cloths and mops add to
labor se they take extra time
) out and washing them
‘the -water should be changed
:tg?&.hﬂth un,ot so often as when

or m '.u.’d.
has not learned the advantage of keeping
clean -watep in. her pail has not been
t rst yrtnei;leamo‘t tlggrttn;‘xh
smears everything that her
and cleans nothing. Who-
nts with wet paper will
» handle a.mop again for any
of rough eleaning. The third
‘final floor cleaning should be done
th bing -brush, soap and warmn
‘The bri =hould  be followed
by & soft ¢loth wrufig but of clear water,
to wash away all the soap suds and to
hﬁﬂ the drying.

erever there are spots that do not
yvield “easily to the brush they can
usual moved by a strong solution
of in hot water. This s 1d be
poured on them and left with cloths or
aper, also wet in the same solutiom,
upon the places. After the cleaner
ons of a have been scrubbed
can_be done last of all. When
this tment fails the- last resort is
the carpenter’s plane, although- pulver-
ized pumice sometimes serves the pur-

pose. 4 s
In cold or damp weather there should
of i tus

precautions - and ed. in
-sense way, instead of, as too

the case, rushing and risking

hing in a sort of mad haste to
“moved in,” as it is cailed. 5
A wouse cleaned accordine to the order

The woman who -

~and methods here given will be dry, and

will not show much dust accumulation
from #}e inside for gome time. Its at-
mosph ¥e will be pzre and delightful,
there will be no old dust flying about to
distress sensitive lungs and offend a
neat housewife. Whoever has been in
the midst of or witnessed helter-skelter
workers, who raised a choking dust
wherevér they went. with dry brooms
and overloaded 'dustpans, will realize
the advantage of a’ method which tends
to contrel”dust while resily removing it.
And whoever has been compelied to go
about in the midst of fiying dust and
general confusion with skirts held up,
head covered and-elbows held close to
avoid soil—in a house supposedly .eing
cleaned—will appreciate genuine clean-
ing, which - dominates while removing
whatever is objectionable and maintains
order at every step of the business.
Until a house is entirely settled, every
entrance.should-have a mat outside and
a piece of carpet or sirong r inside
each door. Strong paper should be laid
over all elean or polished floors wherever
le are likely to tread. All of these
should be carefully lifted every evening
and the day’s dusti colletted thersupon
shaken outside. Tho tless, carel
people should be reminded by legibly
written notices, posted in full ht,
that thé doormats are there for eir
use- and ‘the protection -of the house.
Posted notices are quiet, impersonal re-
minders that offend no one and some-
times re the voice and the feelings
of the housewife. In two minutes one
reckless person can: undo the clraning
of half & day. d $ o i 2
Had I the versifier's gift, I vould sing
the song of the burnt-match ?lague.
Burnt matches, thrown about or left on
window-sills, mantels, or anywhere but_ s
in suitable receptacles, are untidy and
vhow fnpardonablé negligence - on _the
gur,ro those who leave them. Nice
o' nothing of the kind

ves permit
in their domains. One of the first of the -
furnish! “in every of .2 R
should {be match-safes and receivers for
burnt mat: chqg;t These not Mmote
ess, but, if used by eve v they

to Clean.a House

prevent an alarm of fire or a conflagra-
tion. Probably the majority of fires are
ce~sed by people who throw matches
dowm -heedless of the disorder caused
by their lying about and the risk, al-

‘ways possible, of their not being ex-

-a thorough

tinguished. - Whether the spark be dead
or alive, there is no excuse for making
a tidy place untidy, or an untidy place
more untidy, by negligently dropping a
match without even looking to see If
there be a place provided for it. Burnt .
matches ‘are not ornamental. They do
not give an air of refinement to a house
when they adorn the front steps or stone
window sills, albeit in those places they
may be harmless.

Door-cieaning should be left until the
last, because, during the general “set-
tling, there is'so much going in and out
by people who are apt to leave generous
finger-prints . on whatever door they
open or close. The most conspicuous
part of the door is about the Knob, and
cleaning that part often is apt to deface
the paint or polish. It is a good plan to
protect the most exposed portion by fit-

. ting a piece of strong paper al the

knob and fastening it bempou?ﬂy with
a little paste that will wash off easily
and not injure the woodwork. &

All - floor-polishing or  floor-staining
should be left until ‘the very last set-
tling is done and the house has ceased
to be a highway of affairs for aill sorts
and conditions of men. and W
eithér working or del - ds. *

“Unless the house is en new, be-
fore having any beds &Trin;mnko
work, the plaster and’ the paper to dis-.
3vgr 4{f vermin of any sort have lodged

This {8 a case ‘where an ounce of
vention will be found equal to a ton
any mmﬂox{n%m betore 1t
any. . e 1l f it
Dm le for them to get into.

ure. Nothing is a more

re.

aSsib
farnitu
vermin-destroyer £

in an empty house, but

at time—along With proper precai
tin:n.‘% measures. ~m




